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Recognized in America’s Top Dentist by Consumers Research Council  of America 2003-2016
Oak Ridge Business Centre    4801 Hwy 61    Suite 301     White Bear Lake, Minnesota  55110  

 Call for your Complimentary Consultation   651.762.8474   www.lakeareadentalpa.com

A local practice with national respect.
Family Dentistry • Cosmetic Dentistry • Laser Dentistry • Crowns & Bridges • Veneers • Preventative Care • Children’s Dentistry • Bleaching • TMJ Treatment • Oral Surgery • Root Canals • Dentures & Partials

Our cosmetic and family dental practice is for the patient who appreciates competency, professionalism, and a friendly environment with reasonable 
fees. It matters who you choose to treat your family. Visit our website to learn more and why your neighbors are switching to Lake Area Dental.

 The teeth are restored to
correct aesthetics and function

Before
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4940 HWY 61 N., WHITE BEAR LAKE • 651.653.6718
www.rudysredeye.com

The Party 
Starts Here...

New Years Eve Celebration
~ Dinner ~ Live Music by

The JimTones (formerly of Kozlaks)

~ Champagne Toast at Midnight

Everyday Happy Hour
3-6 pm & 9-11pm 

~ $2 OFF Tap Beer 
~ $1.50 OFF House Wines 

~ 1/2 Priced Selected Bottles of Wine 
Every Monday

Book Your 
Holiday Party 

Now!

$20.00 Complimentary Gift Certificate 
for every $100.00 Gift Certificate

Purchased from November 24th - December 31st 
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Voted Best Day Care

www.ChildrensDiscoveryAcademy.com

Programs:
Infant • Toddler

Preschool • Pre-K
Kindergarten

School-Age

Money Back Guarantee*
During your first month with 
us, if you become dissatisfied 

for any reason, we’ll refund 
your tuition. Excludes infant 

waiting list deposits.
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“Your work is going to fill a large part 
of your life, and the only way to be truly 
satisfied is to do what you believe is great 
work. And the only way to do great work is 
to love what you do. If you haven’t found it 
yet, keep looking. Don’t settle. As with all 
matters of the heart, you’ll know when you 
find it.”

— Steve Jobs

I wake up each morning (sometimes in the 
middle of the night), thinking how I can do 
better…be better. I struggle with self-criticisms 
and wonder if I can ever be good enough.
Through daily encounters with you, the read-

ers and business owners, I recognize I am not 
alone. Realizing our dream honors the reasons 
we do the crazy things we do to succeed. I find 
myself enormously affected by interactions 
with amazing people every day.
SAVOUR magazine illustrates stories with 

the Power to Inspire during this holiday sea-
son with creative resources to build memories 
together.
We honor artistic possibilities through pho-

tography, painting, graphic design, theatre, 
classes, music and more. We acknowledge the 
challenges we face with balancing daily life.
This publication celebrates an abundance 

of inspiration with the preservation of nature 

through the Nongame Wildlife Program. We 
also observe valuable businesses within our 
neighborhoods. From Forest Lake to the St. 
Croix Valley area, SAVOUR brings you amaz-
ing local photography and backyard flavors, 
supporting communities we all know and love.
Kick back and take time to enjoy new experi-

ences that inspire us during this busy holiday 
season.
With deepest gratitude, I acknowledge you, 

our readers, advertisers, contributors, artists 
and dreamers, who all help SAVOUR maga-
zine thrive.

Roxanne Townshend
Editor / SAVOUR magazine
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EACH SPACIOUS ONE- AND TWO-BEDROOM APARTMENT 
IS JUST STEPS AWAY FROM:

Delicious cuisine in our on-site restaurant, café and pub  •  Your own luxurious spa, salon 
and wellbeing studio  •  Scenic courtyard with a garden fi replace and walking paths 

An exciting calendar of à la carte activities  •  So much more!

SCHEDULE YOUR PRIVATE TOUR TODAY

SURROUND YOURSELF WITH LUXURY
EXPERIENCE EXCEPTIONAL INDEPENDENT LIVING IN 

WHITE BEAR LAKE

THE WATERS OF WHITE BEAR LAKE

3820 Hoffman Road, White Bear Lake, MN 55110 | TheWatersSeniorLiving.com | 651–313–6440
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RETAIL BOUTIQUE • INERIOR DESIGN STUDIO
Suite 101, 803 Bielenberg Drive, Woodbury, MN 55125 | 651-219-4597 | www.merrimentadornments.com |

DESIGN PSYCHOLOGY

No. 1
The Anvil Occasion Table 
by Barry Dixon. The Anvil 
Collection was inspired by 
memories of the anvil in the 

designer’s family barn in 
Tennessee. The forged iron 
tops were inspired by 19th 

century cake stands.

DESIGNING FROM WITHIN: 
STEAMPUNK

Steampunk is defined as the combination of both machinery 
and elegance. It is a sophisticated combining of the industrial 

with accents of glamour. 
In interior design’s past, the steampunk style was found in 

Gothic-Victorian decorations and fashions.
Today, we have blended it with modern elements, creating an 

entirely new entity that is both stylish and functional in nature.

PRODUCED BY MERRIMENT IN WOODBURY, MN

No. 2
The embodiment of dark 
beauty, this Currey and 

Company Fen Chandelier 
draws upon the allure of 
nature and the mysterious 
unknown for inspiration. 

Wrought iron spokes 
stretch outward like 

gnarled branches, each 
one adorned with a single 
crystal bead, like drops of 
dew on a bramble bush. 
This brutalistic design is 

innovative and undecidedly 
Steampunk.

The main design 
elements of Steampunk 

include mixed metals in tones 
of chrome, copper and bronze, 

glass and crystals illuminated by 
Edison bulbs, dark and natural 

woods, leather and anything 
mechanical with pipes and 

fittings showing.

No. 3
The Wesley Hall Social Sofa by Peter 

Jacob is the perfect way to find that trend 
forward, edgy approach that blends well 
with the steampunk look. Try it out in a 
leather with a velvet bench cushion for 

even more edge!
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European Starling in Crab Apple Tree
Cub parking lot, White Bear Township

EYE CATCHERS
drawdecal.smugmug.com

Local Lens by Greg Drawbaugh

Mallards
Sucker Lake, Vadnais Heights

Swainson’s Thrush
Sucker Lake Park, Vadnais Heights

Robin in Ash Tree
Sucker Lake, Vadnais Heights

Mallards
Sucker Lake, Vadnais Heights
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EXPERIENCE an authentic downtown

DISCOVER shopping, dining & night life

EXPLORE a unique destination

UPCOMING EVENTS
Holiday Open House

Thursday Night, November 10, 2016, 
4 to 8 pm

Small Business Saturday
Saturday November 26, 2016

Winter Fest
Saturday December 3, 10, and 17, 2016
Photo with Santa 11:00 am - 2:00 pm

Horse Drawn Trolley Rides 11:00 am - 2:45 pm

www.DowntownWhiteBearLake.com
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NATURE’S CANVAS
Jim Moore has lived in the White 

Bear area for 36 years. The last 19 
years have been on beautiful Bald 
Eagle Lake. “I have been passion-
ate about photography for over 40 

years. I love taking nature photos 
and sharing my pictures with ev-
eryone. Living on the south shore, 
I have so many opportunities to 
take beautiful sunset photos in 

the summer, with the great water 
reflections. I have gotten quite a 
following on Facebook from people 
waiting for my next sunset photo.” 
Find me on Facebook and enjoy!

Bald Eagle Sunsets
by Jim Moore
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NATURE’S CANVAS

Bob, Billy & The Birds
by Joselyn Leonhart

Joselyn Leonhart was born and 
raised in White Bear Lake. Cur-
rently, she resides in Marine on 
St. Croix with her husband Tom 

of 29 years, also of WBL, and 
children Charlie and Bella.
“I love to take photographs and 

make them look like paintings. 

The horse images were taken in 
my backyard, of my horses Bob 
and Billy.”
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Marchesi Antinori, family-owned wine pro-
ducer in Tuscany since at least the 12th cen-
tury and, officially, since Giovanni di Piero 
Antinori joined the Florentine Vintners Guild 
in 1385, is just exiting a period of evolution. 
Some have called this a period of revolution 
because of the dramatic changes Marchese 
Piero Antinori, 25th generation president of 
the company, has brought about in Italian 
wine. In fact, while playing a vital role in the 
preservation of Italy’s oenological traditions, 
his innovative, dynamic and visionary views 
have led to Italy’s recognition as a producer 
of world-class wine. Today, the 26th gener-
ation of the Antinori family—Piero Antinori’s 
daughters Albiera, Allegra and Alessia—are 
highly involved in all aspects of Marchesi 
Antinori and are helping to shape its future. 
Piero Antinori is a firm believer in the Bur-

gundian concept of terroir—the idea that 
the combination of different elements in one 
highly specific site—primarily soil, expo-
sure, elevation, climate, and grape variety, 
clone and cultivation make a wine what it 
is. Because of this, Antinori has purchased 
estates with unique vinicultural attributes, 
concentrated primarily in central Italy, in 
Tuscany and Umbria. Beyond this, as a 
Tuscan he believes that the soul of a wine 
is equally important; that the soul is the re-
flection of man’s traditions, values, culture, 
foods and passions. Antinori is therefore 
drawn to many regions to try to see exactly 
what a plot of land, a grape and a winemaker 
can best express. 
The majority of Antinori’s vineyards are in 

Tuscany “for emotional, cultural, and histor-
ic reasons,” says Antinori, but also because 

he is convinced that Tuscany is the best 
wine-growing region in the world for modern 
wines with regional personality. Nonethe-
less, his spirit of curiosity, adventure, and 
fremito, the urgent passionate ardor to know 
all there is about a wine grape and its envi-
ronment, have also led him to grow grapes 
and make wine in several places around the 
world. 
To succeed at best expressing what a vine-

yard, a grape, and winemaker can achieve 
requires constant trial and error, both in 
the vineyard and in the winery. At Marchesi 
Antinori, these experiments include a wide 
range of different grape varieties and clones, 
planted in a variety of vineyards, with vary-
ing exposures, drainage, vine density, trellis-
ing, canopy management, shoot positioning 
and crop thinning; multiple harvests of a 

single vineyard; severely reduced yields; dif-
ferent styles and sizes of fermenters as well 
as techniques of fermentation; barrel types 
and sizes; length of barrel and bottle aging. 
Marchese Piero Antinori is aided by his 

three daughters as well as CEP/Chief Oenol-
ogist Renzo Cotarella; and individual oenolo-
gist-managers reside at each estate. Cotarel-
la was hired as a winemaker at Castello della 
Sala in 1981 after working there part-time 
since 1979, overseeing the first plantings of 
chardonnay at the Castello. He was raised in 
a winemaking family in Monterubiaglio and 
graduated in 1978 from the Universita de 
Scienze Agrarie in Perugia. He was conduct-
ing research on the soils and vine varieties 
of Orveito for the Consorzio Vini di Arvieto 
when Piero Antinori, who was then president 
of the Consorzio, met him. 

From left: Albiera, Alessia and Allegra at the Tenuta  
Tignanello estate in Chianti Classico, Tuscany

The Antinori 
Legacy
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www.haskells.com • Toll Free 800-486-2434

WINE
SPECIALS

CHATEAU 
MILLE ANGES

Blanc
$8.99
Mozart

$11.99
Red

$12.99

SILVER 
BEACH

Sauvignon Blanc
$10.99

ROMBAUER
Chardonnay
$29.98

LADERA
Sauvignon Blanc

$17.99
Cabernet
$27.99

SANTA 
CRISTINA

Orvietto, 
Pinot Grigio
$12.99

NAPA 
CELLARS
Chardonnay, 

Sauvignon Blanc
$13.99

 Merlot, Pinot Noir, 
Zinfandel
$15.99 
Cabernet 
$19.99

HUNDREDS 
OF 

ADDITIONAL 
WINES ON 

SALE

See your  
neighborhood 
Haskell’s for  
more savings

ANTINORI
Toscana Bianco

$9.99
Toscana Red
$15.99

THANISCH
Riesling

$12.99

LA 
HISTORIA

$27.99

ANGEL’S 
LANDING

Cabernet  
Sauvignon,  
Pinot Noir
$14.98

VOUVRAY 
VOLTAIRE

$12.99
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New patients welcome

DR. SUZANNE KAPPEL-GEIB
D.D.S., L.T.D.

We Create Happy Smiles!

651-429-9221
www.manitoudentalcare.com

2189 3rd St. White Bear Lake, MN

Serving WBL Since 1947

651-207-8907 
www.facebook.com/reuserestylewb 

4748 Washington Square, 
White Bear Lake, MN

Thursday 10am - 5pm 
Friday 10am - 5pm | Saturday 10am -5pm

Wildlife 
Photographer

Carrol Henderson joined the Minnesota Department of Natu-
ral Resources in 1974 as the assistant manager for the Lac qui 
Parle Wildlife Management Area near Milan.  In 1977 he became 
supervisor of the DNR’s new Nongame Wildlife Program and has 
continued in that role to the present. During the past 27 years, 
Henderson has developed a statewide program for the conserva-
tion of the state’s nongame wildlife and has had responsibility for 
planning and developing projects to help bring back bluebirds, 
bald eagles, peregrine falcons, river otters, and trumpeter swans.

Visit librarything.com/
author/hendersoncarrol 
for related links

See pages 30-31  
for information 
 on Minnesota’s  

Nongame  
Wildlife Program.

4729 HIGHWAY 61 N
WHITE BEAR LAKE MN 55110

651-209-6790

 OF WHITE BEAR LAKE
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2208 3rd St. White Bear Lake
651-300-9539 

uptown-girl-cupcakes.myshopify.com

Holiday Tasting Open House
Saturday, November 26th 

10am- 4pm. 

Free Samples of 
Holiday Menu Items 

15% Discount On Orders 
Placed November 26 

Fashion Eyes

Eye Exams Available
2200 3rd St. & Banning • Downtown White Bear Lake • 651.426.0320

frames unique as the people who wear them

MON, WED & THURS 10AM - 6PM • TUES & FRI 10AM - 5PM • SAT 10AM - 2PM
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Beauty with a Mission

Organic. Natural. Healing

Global Gifts That Give Back • Available Here!

3Rd & Banning | (651) 797-6440 | indulgesalonWBL.com
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Our Services

• Hair

• Facials

• Massage

• Nails

• Hair Solutions / Wigs

 A Dog Friendly Business
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Sassafras Health Foods in downtown 
White Bear Lake should be first on your 
list of resources for keeping you and your 
family healthy year round. They are a fam-
ily-owned, one-stop-shop for preventative 
health measures and nourishing wellness 
products. Traditional drug stores stock 
synthetic pharmaceuticals that only mask 
symptoms and are full of chemicals which 
are foreign to your body. At Sassafras their 
3,500 natural and organic products pro-
mote systemic health by working with your 
body to support immune strength, diges-
tive integrity and mind-body balance. 
What’s even more impressive about Sas-

safras besides their dazzling array of 
healthy supplements, natural food prod-
ucts and specialty gifts is that owner Paula 
Comstock, and her family team can intelli-
gently speak to every item on the shelves. 
She, along with her daughter, store man-
ager Kelli Bornholdt, and mother Ginger 
Comstock, have themselves met the doc-
tors, manufacturers or company represen-
tatives and done their own research, to vet 
the products they recommend. 
Staying true to their mission of “dedicated 

to health and wellness,” Sassafras regular-
ly partners with expert practitioners who 
conduct free seminars to educate Sassa-

fras customers about alternative therapies, 
essential oils, and natural beauty regi-
mens. Many lectures also bring awareness 
to common undiagnosed diseases like hy-
pothyroidism, for example. Education and 
giving back are two important elements of 
Paula’s successful local business model. 
So, rather than point and click for your 

holiday shopping, head over to Sassafras 
to celebrate their eighth year anniversa-
ry, Nov. 11-13, and enjoy complementary 
gift bags, special events and unique holi-
day gift giving ideas. Visit sassafrashealth-
foods.com or 2186 Third Street for more 
exciting details.

Sassafras Health Foods: 
Your FIRST resort for winter wellness and gift giving!

By Gina Schmidt

Photos by Paul Dols

Left to right: 
Kelli Bornboldt, 
Paula Comstock and 
Ginger Comstock
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This is just  a sampling of WBCA’s winter classes and events.
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Art Preserve & Studio 
offers Professional Custom 

Framing, Original Art & 
Prints, Gifts & Home Decor 

2200 3rd Street, Suite #1 | White Bear Lake, MN

651-426-9059
At Art Preserve and Studio in downtown 

White Bear, quality custom framing is the 
name of the game. 
Erin White has worked at the shop for 

nearly 27 years, and first came to the 
frame game as an artist herself. 
“I wanted to do something in that field; I 

got a job from the first owner and I never 
left,” she said. 
Some of her watercolors now adorn the 

warm, relaxing and decorative interior of 
the shop, which is as much an art gal-
lery as it is a retail space, featuring varied 
paintings and prints by talented local art-
ists. The shop has been serving the White 
Bear community for 34 years, but moved to 
its current space on Third Street two years 
ago. Thanks to the move, it has been able 
to expand its selection of unique gift and 
décor items, which include artistic lamps, 
pottery, jewelry and more.
“We have thousands of framing profiles 

to work with, and we do all of our framing 
in-house,” White said. “Mostly people just 

want quality. Many come in and have no 
idea where to begin, that’s where we as 
designers come in.”
White and other staff walk every client 

through their options and cater to their 
specific needs for their custom products, 
which range from moulding, glass, matting 
and design tips Art Preserve also offers very 
competitive pricing. Currently they are of-
fering a 15 percent discount for customers 
who bring in two items or more for custom 
work.
Whatever your project, Art Preserve and 

Studio has the tools and expertise to com-
plete your own personal work of art. 
Art Preserve is located at 2200 Third St., 

Suite 1 in downtown White Bear Lake. You 
can reach the studio by phone at 651-426-
9059 or by email at eberinwhite@outlook.
com. For more details and updates, check 
out the website at www.artpreserveandstu-
dio.com or find them on Facebook. 

Jackie Bussjaeger

Photos by Chelsea Reeck
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WE MOVED!

The Secondhand Stiletto
We Feature Size 12 and Up Consignment Opportunities are Available

“It’s a Girl Thing”

3607 White Bear Avenue North • White Bear Lake, MN • 612-840-3331• www.thesecondhandstiletto.com

WARM UP 
WITH A 

COOL 
BEVERAGE

TUESDAY – THURSDAY 4PM-10PM • FRIDAY – SATURDAY 4PM-1AM
2222 4TH STREET, WHITE BEAR LAKE • 651-261-6662
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Taylor is a professional graphic designer 
and artist from White Bear Lake, Minne-
sota. Creating art has earned her a BFA 
in graphic design at the Kansas City Art 
Institute in 2014. Currently, she is a 
full time graphic designer at the beauty 
and haircare distributor Creative Labs in 
Eagan. 
Graphic design, drawing and painting 

has been a great passion. She took nu-
merous art classes and electives, and even 
studied painting at the Art Institute of Chi-
cago one summer. Her free time led her to 
paint musicians for fun. Her first painted 
portrait was of John Oates (Hall & Oates) 
for his album cover contest, and ended up 
being placed in his top five. She connected 
with John Oates and his bandmate Eliot 
Lewis, who requested Taylor to create logo 

designs, and album artwork for him.  
Soon Taylor began putting her musician 

portraits online, and started getting a 

large following. Experimenting with por-
traits and exaggerated colors was inspired 
by hearing Peter Gabriel’s progressive and 
world music. She wanted to express that 
in a modern tribute to him. Bold colors 
help visualize imagination, personality, 
and creativity in musicians. At that point, 
Taylor continued to enjoy expressing other 
musicians that inspired her in that same 
manner.
The paintings have been admired by some 

of Taylor’s favorite musicians including 
Phil Collins, Steve Hackett (from Genesis), 
Boy George, Jon Anderson and the band 
YES, Hall & Oates, Dennis DeYoung (from 
Styx) and Nick Mason (from Pink Floyd). 
They have been featured on many web-
sites, social media pages and have been 
collected by some of the musicians them-
selves. Many musicians she painted have 
invited her to their shows and wanted to 
meet the young artist. Daryl Hall even 
hung one of her paintings of his late friend 
and bassist, T-Bone Wolk, at his restau-
rant and music club in New York. 
You can find her portfolio at  

TaylorRaeArt.com

Half of the proceeds of my Prince prints 
are donated to Second Harvest  

Heartland, 2harvest.org

Taylor Rae Hillestad

Taylor Rae Hillestad on right 
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Presenting our NEW, state of the art CAD pro-
gram which digitally designs and creates cus-
tom pieces. Whether repurposing family heir-
looms into unique treasures or starting with 
all new gems, this system helps you and White 
Bear Jewelers build something special togeth-
er. Taking outdated styles and transforming 
them into fresh looks gives you total creative 
freedom. The process takes about 4 weeks.
We try to maintain the integrity of existing 

pieces through this unique science of jewelry. 
This program monitors industry standards 
flawlessly. Most gems are kept on-site and 
your stones are mounted at the store location. 
Exceptions apply.
Together, we can incorporate many gems 

with various pieces of jewelry: necklaces, rings, 
bracelets, earrings, etc., and develop one great 
masterpiece.
This collaboration between White Bear Jew-

elers and the customer allows for a timeless 
memory for your family. There are a pletho-
ra of design options easily tweaked to your 
preference while maintaining the safety and 
integrity of the piece(s). Making memories 
in this fashion forward process is fun and  
exciting!

Owners Ken Anderson, a native White 
Bear grad, and his wife Kathy, originally 
from Roseville, offer 150 years combined 
experience with their valued staff. Ken and 
Kathy pride themselves on building honest 
relationships with great craftsmanship. 
Furthermore, Ken is one of the few jewel-

ers specializing in watch repair nationwide.
Special occasions are announced on the 

Hwy 61 signage.
White Bear Jewelers is celebrating over 20 

years of business in January 2017.

HELPFUL JEWELRY 
CARE TIPS:

• NO toothbrush or toothpaste  
(too abrasive) 

• Avoid wearing jewelry in 
chlorinated pools or hot tubs

• Rubber gloves tend to wear down 
metals due to the abrasive powders
• Soldering wedding sets together 

strengthens and extends wear
• Clean with mild sudsy ammonia 
and a soft brush for best results

NOTE:
Today’s silver jewelry is often plated with a non-tarnish coating. Do not use 

abrasive polishing cloths or the piece may change colors.

WE’RE YOUR HOMETOWN JEWELERS
4421 Lake Avenue South • White Bear Lake, MN • 651-429-6822 • www.whitebearjewelers.com

Wondering what to do with 
a fragile, treasured heirloom? 
Visit us today to see how you 
can transform it into something 
new with our innovative  
custom design experience.

Wondering what to do with  
a fragile, treasured heirloom?

Visit us today to see how you can 
transform it into something new 
with our innovative custom design 
experience.
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Minnesota’s Nongame 
Wildlife Program

The Minnesota Nongame Wildlife Program works to help thousands of species of 
Minnesota wildlife like bees, butterflies, songbirds, eagles, loons, frogs, turtles 
and bats thrive through habitat restorations, conduct surveys and monitoring, 
provide technical guidance and offer outreach and education - including the ea-
gle and falcon cams!

We can all do something to protect 
these magnificent creatures.

Photo by Sparky Stensaas

Photo by Carrol Henderson

Photo by Carrol Henderson

River Otters
Until 1987, river otters were all but absent from southern 
Minnesota. Your Nongame Wildlife Program helped to 
reintroduce them and they are now an abundant part of 
the statewide landscape.

Sick, Injured or Orphaned Wildlife
Not all sick, injured or orphaned animals require hu-
man intervention or rehabilitation.

It is important to minimize human impacts on animal pop-
ulations. This often includes limiting human intervention 
during natural causes of animal injury or death. While it 
is sometimes difficult to witness life and death in nature, a 
good phrase to keep in mind is, “If you care, leave it there.”

Canada Lynx
Differs distinctly from the bobcat with its pointed “fluff” 
extending from its ears. It also has a dark spot at the end 
of its tail.

Snowy Owl
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DONATE TODAY!!
mndnr.gov/nongame

One of the most innovative and successful 
programs of its kind in the nation, the 

Nongame Wildlife Program works to help 
over 700 species of Minnesota wildlife thrive.

You can help
Donations are tax deductible and matched dollar 
for dollar by the Reinvest in Minnesota (RIM) 
license plate fund. So a $10 donation provides 
$20 for nongame work. Double your impact.

Please consider Minnesota’s  
Nongame Wildlife Program when estate planning.

Photo by Carrol Henderson

We value your support
Contact Us!

651-259-5148 • lori.naumann@state.mn.us

Trumpeter Swans
At the turn of the last century, the majestic trumpeter swan was 
missing from the Minnesota landscape. The Minnesota flock 
now consists of more than 15,000 trumpeter swans, thanks to 
donations to our program. In 1998, a pair of swans nested in 
southern Minnesota, a first since the 1880s. This is truly an ex-
citing success, because the loss of habitat and other factors of-
ten prevent the restoration of a rare species.

We need your help!
The Minnesota Nongame Wildlife Program 
is funded almost entirely through grants and 
donations. We do not receive money from 
hunting & fishing license sales or state taxes 
(general fund).
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www.goldwoodkennels.com  
(651)429-0648 | info@goldwoodkennels.com

The Premier Destination
 for Your Pet’s Vacation

 PE T  B OU TI Q U E
B OARDI N G  •  GRO O MI N G
PE T  SPA  •  PE T  TR AVEL

Y O U R  A D V A N T A G E
stoudtLAWLtd.

(651)204-1611
anne@stoudtlaw.com

Anne K. 
Stoudt

Personal Injury 
Attorney

Mailing: 
P.O. Box 276, Lake 
Elmo, MN 55042

Office: 
3394 Lake Elmo 

Ave N., Lake Elmo

The Farmer’s Daughter
A gathering of unique items 

from local artists

4905 Long Avenue (8th St & Hwy 61)
 White Bear Lake, MN

(651) 653-6768 
Like us on Facebook at: thefarmersdaughterwbl

Open Year 
‘round 

Mon-Sat 
10-5 

& Sun 12-5
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Dr. Stuart Dalton • Dr. Gwen Zupancich • Dr. Sidra Stark

W
HIT

E BEAR ANIMAL HOSPITAL

Emma’s Story
A Minnesota Veterinary Medical Association sponsored trip 

to a St. Paul Saints game led to the adoption of “Emma.”
Ruff Start Rescue’s foster mom attended the game promot-

ing adoption services with Emma by her side. Consequently, 
Dr. Stuart Dalton of White Bear Animal Hospital and wife 
Catherine fell in love instantly with the Australian Cattle 
Dog or Blue Heeler, as they are commonly called. Emma also 
happens to be deaf and loves cats, which works well in her 
new home, inhabited by two felines.

Winter Pet Tips
• Make sure pets that spend time outdoors are protected 

from the elements – insulated dog houses, heated food and 
water, coats, booties.
• Avoid holiday hazards – antifreeze, road salt, chocolate, 

fatty table scraps, tinsel, ribbon, electrical cords, candles.
• Continue giving your pets their heartworm and intestinal 

parasite prevention during the winter months.
• Avoid winter weight gain – reduce the amount fed if your 

pet is less active during the winter.
• Brush your pet on a regular basis to help control shedding.

Fear Free™ veterinary visits are possible. Contact us for 
more information.

Photo by Merrily Shipe

PET’S CORNER

WE TREAT YOUR PETS LIKE THEY’RE OUR OWN!
Education & Compassion

1909 East County Road E • White Bear Lake, MN 
• 651.777.1393 • WhiteBearAnimalHospital.com

wbah@comcast.net 
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COLLABORATIONS BOUTIQUE
Cheap Chic Fashions

The latest arrivals and must-have fashion items 
for the season! 

REMEMBER BLACK FRIDAY 40% OFF
Mon-Wed 11a-6p | Thurs-Sat 11a-7p | Sun 12-5p 

1291/2  South Main Street | Stillwater, MN 
651-430-9100 

Follow us on Facebook  & Instagram 

SARA’S TIPSY PIES
 Made with Love and Local Alcohol

Handmade pies with a bit of  
naughty baked inside

Weddings, Corporate Events, Birthdays, Graduations

2000 Industrial Boulevard | Stillwater, MN 
651-208-4247 

www.sarastipsypies.com

VALLEY TOURS
Custom Designed Group Tours | Escorted Group Tours

Schedule Today! 
TOURS FOR THE HOLIDAYS

November: Branson, MO | December: NYC at Christmas

101 W. Pine Street | Stillwater, MN 
651-439-6110 

www.valleytours.com

  

Custom Designed Group Tours

COZZIE’S TAVERN & GRILL
We are thrilled to offer a full menu  

with scratch made items!
Happy Hour: $1 OFF all tap beer,  

domestic bottles of beer, wine and rail drinks
Sun-Thurs 11a-11p | Fri-Sat 11a-1p

11154 60th Street North | Stillwater, MN 
651-342-0447 

www.cozziestavern.com

THE TILTED TIKI
Stillwater’s #1 (and only) Tiki Bar! 

Come Get Tilted!
 A new, tropical bar in Downtown Stillwater, MN!  

Palm trees, tropical drinks, beach music! All year long! 

324 South Main Street | Stillwater, MN 
651-247-1815 

www.thetiltedtiki.com

LOLO AMERICAN KITCHEN & 
CRAFT BAR

Eat • Drink • Socialize
Visit us at the NEW MSP Airport
LOOK FOR US IN HUDSON 2017

Gift Cards Available

233 Main Street | Stillwater, MN 
651-342-2461 

loloamericankitchen.com

LIGHTHOUSE
Customized marketing & media services  

designed to get results!
Social Media • Media Buying 

Brand Strategy • Events & Promotions

1225 Pine Street West | Stillwater, MN 
651-342-0432 

www.lighthousemarketing.media
LIGHTHOUSE

MARKETING • MEDIA

STILLWATER for the Holidays

MICHAEL JOSLIN (PHOTO ABOVE)
Grew up in Little Canada, MN and lived there 

until the age of 17. After bouncing around the St. 
Paul suburbs for a number of years and spending 

a year living in Hawaii, found my home in the 
Uptown area of Minneapolis.

Instagram @darklite33

Photo by Michael Joslin
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FALL SPECIALS
Sunday Football Specials

• Opening at 10:30 am • Outdoor TVs on Patio
• Breakfast Pizza, Breakfast Sandwiches served until 1:00 pm

• Best Bloody Mary around • One of a kind Chili Cheese Fries
• Buckets of Beer 5 for $15 all day - your choice of 

Michelob Golden Draft Light, Bud Light, or Budweiser
• Pitchers of Domestic Beer all day! $10 

Golfer's Special
Get a 64 oz. pitcher of domestic beer for $8 

with same-day golfing receipt

We are thrilled to offer a full menu
 with scratch made items. 

Happy Hour: Monday – Friday 3 pm - 6 pm
$1 off all tap beer, domestic bottles of beer, 

wine and rail drinks
Late night happy hour 7 days a week!

9 pm - 11 pm

DON’T MISS OUR PULL TABS! 

Sunday - Thursday: 11am-11pm
Friday - Saturday: 11am – 1am

(651) 342-0447
www.cozziestavern.com

11154 60th St N Stillwater, MN

216 Myrtle Street W • Suite A
Stillwater, MN 55082

Next to Post Office

See Website for hours:

www.liltulips.com

14612 60th Street N
Stillwater, MN 55082-6322

The greatest compliment you give is a referral.

651-439-0383
www.danstoudt.com

dan.stoudt.r787@
statefarm.com

DAN STOUDT
AGENT
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Established in 2014 with a desire to create meaningful mementos and experiences, Marquess Studios is referred to as the “hidden 
gem” of historic Stillwater. Whether you host a private event at their charming studio located behind the Lowell Inn, order a special 
piece online or get creative at home with one of their kits – you too, will experience something special. 

• Tells your story with unique mementos and accessories 
• Inspires creativity and re-purposing • Creates conversation, connection and special moments

 www.MarquessStudios.com • 110 Myrtle Street East • Stillwater, MN

Since she can remember, Tara has been an art-loving, 
creative, re-purposing junky! After working as an HR and 
strategy professional in corporate America for 20 years, she 
decided to listen to her heart and those closest to her, and 
go for it! Tara has a gift for turning unexpected items into 
something useful and beautiful, a gift to which she credits 
her uber creative mom. She also strives to make the process 
very interactive, whether it is designing a signature piece 
for a fundraiser or including clients’ own pieces into a new 
creation. Since first visiting Stillwater in the late ‘90s, she has 
always had her eye on this special river town and loves living 
here with her husband and three children. 

ABOUT THE OWNER

Experience Something Special

Photo by 
Vickey Weiss
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RE-PURPOSED HEIRLOOM & VINTAGE JEWELRY
People often ask Tara where she finds her collection. “Everywhere!” Tara especially loves to start with a client’s own 

pieces that hold sentiment. Her favorite designs are usually memorial pieces. She told us about a humbling request to 
create a pentagon-shaped metal pendant for a group of friends who lost a dear friend in 9/11 and then worked with 
each of them to design a necklace or bracelet with other baubles to suit their own style and tell their individual story. 
All pieces come together, creating a wearable story.

PERSONALIZED MEMENTOS
These may honor a dear friend or family member, commemorate a special occasion or holiday tradition or simply 

remind you of a favorite vacation. Marquess Studio’s collection of simple designs has proven to be something that 
people are for searching for – meaningful and unique keepsakes to remind them of special people, places and moments. 

Tells your Story with Unique Mementos and Accessories
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CREATES CONVERSATION, CONNECTION 
AND SPECIAL MOMENTS

Engage in meaningful conversation and create special moments with those who mean the most. This may include 
making a fairy cottage or giving a friend a handmade gift that has meaning behind it. Tara is known for saying, 
“Treasure life’s simplest pleasures.” One of their signature designs is a set of mother/daughter necklaces made of 
chandelier crystals. The poem highlights the complexity, imperfections and total beauty of the relationship. And then 
there are the fairy houses. Tara is so excited to launch a new fairy house kit which was originally designed by her 12-
year old daughter, who had the freedom to be creative and use materials that she pulled together on her own to create 
something totally magical. How neat that many people can share that experience now through the kits. “Just like the 
mother/daughter chandelier necklace, she sparkles in her own light, but the two of us together shine even brighter!”

INSPIRES CREATIVITY AND RE-PURPOSING
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Visit our website: www.marquessstudios.com 

A spin-off brand of Marquess Studios, ‘On Your Marq’ offers a distinct line of accessories for schools, sports teams 
and organizations. The mix is influenced by Marquess Studios’ vintage designs, resulting in a super cool, fresh 
approach to branded accessories and fundrasing, helping organizations meet their “marq.” Also great for team gifts.  
Visit OnYourMarq.com and follow us on Facebook!

ON YOUR MARQ SPIRIT WEAR ACCESSORIES

EXPERIENCE MARQUESS STUDIOS
MAIDEN MINNESOTA at the Loews Minneapolis Hotel Ballroom, Minneapolis Fri, 11/4 (2-9 pm) 

CUSTOM JUNKY-TO-FUNKY JEWELRY  Sun, 11/6 (12-3 pm)  • Thurs, 11/10 (6-9 pm)

OCCASIONAL OPEN STUDIO – SAMPLE MINI-PROJECTS AND SHOP Sat, 11/12 & Sun, 11/13 (12-5 pm

VICTORIAN CHRISTMAS at the Historic Courthouse - Stillwater, MN Fri, 11/18 - Sun, 11/20

BLACK FRIDAY BRUNCH & SHOP Fri. 11/25 (8 am-2 pm)

OPEN STUDIO FOR ADULTS - HANDMADE STOCKING STUFFERS FOR KIDS/TEENS Sun, 12/4 (1-5 pm)

HOLIDAY BEERTIQUE - Liftbridge Brewery Fri, 12/9 (5-9)

HOLIDAY OPEN HOUSE/STUDIO - DIY GIFT STATIONS Sat, 12/10 (11 am - 6 pm)

CHRISTMAS MARKET at JX Event Center in Stillwater Sun, 12/11 (11 am - 6 pm)

SHOP LOCALLY AT ONE OF OUR RETAIL PARTNER LOCATIONS 
CAPTURE SALON IN STILLWATER • ANDRE FRANCA IN ST PAUL

• Visit our studio for Open 
Studio hours or schedule a 
private event

• Partner with us to design a 
piece for your organization

• Shop/follow us online

*Check our website for any updates to the calendar of events
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Lion’s Tavern,  
The New Pride of 

Downtown 
Stillwater

By Gina Schmidt

A lion’s pride is his family. In meeting Lion’s Tavern owners Dave 
and Kris Najarian, you sense how proud they are of their family 
business and expansive new restaurant. Renaming their new loca-
tion in the Grand Garage from Lion’s ‘Main’ to ‘Tavern’ was a family 
affair. “We wanted to conjure up a warm and cozy image of an in-
viting Tavern atmosphere,” Dave said. There is a classy confidence 
that exudes from this handsome family that matches the distinct 
vibe of their new den.
The Lion’s Tavern is a mixture of interesting and functional space 

arrangements with an European flair. The indoor lounge and bar/
booth area has a comfortable feel with live music and modern black 
furniture that anyone would look cool sitting in. Perfect for a date 
night or an evening with friends.
On the other side of the restaurant is a contemporary dining area 

with a semi-private room, surrounded by expansive windows, a 
view of the kitchen line, and is anchored by an impressive, black 
granite bar counter. It can be configured for the perfect event space, 
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such as a plated groom’s dinner for 20, buffet style family celebra-
tions, or an intimate wedding reception for 45. In addition, the in-
credible outdoor patio is a popular dining destination in the warmer 
months.
Co-owner Daved Najarian, son of Dave and Kris, along with his 

wife Becky, employ a hands-on, family approach to managing oper-
ations. “Growing up my parents were the best example of gracious 
and relaxed hosts. They are excellent cooks too,” smiles Daved. “We 
are creating that inviting family atmosphere at the Lion’s Tavern by 
crafting memorable food and drink experiences for our guests.” This 
artisan craftsmanship is evident in the signature cocktails Daved 
enjoys creating to pair with the restaurant’s upscale tavern fare, all 
at a very approachable price point.
Chef James Eaves is committed to a 100 percent scratch kitchen 

and plans to update the menu seasonally. “Scratch cooking is more 
costly and time consuming but absolutely worth the effort” explains 
James. Popular menu items, such as burgers, sandwiches, tacos 
and salads are hand crafted with his unique culinary twist. Signa-
ture entrees include a market fish special created nightly, succu-
lent prime rib specials and lump crab cakes with saffron aioli. 
Designed, curated and hosted by the Najarian family, your next 

experience at the Lion’s Tavern will be a memorable one. They are 
looking forward to meeting you. 

At lionstavern.com you will find a full listing of an excellent 
happy hour (early and late evening) food and drink specials and 
the live music lineup. Special event inquiries are encouraged 
through the website as well, or call 651-342-1900 for reservations.  
324 Main St. South, Stillwater

Photos by Paul Dols
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Holiday Duck with Rustic 
Rosemary Cranberry Sauce

By Gina Schmidt

Duck is all dark meat and has a thicker 
layer of fat beneath its skin that crisps 
beautifully, which satisfies our entire 
family.
I followed Martha Stewart’s “Roast Duck 

101” online for the prep steps in scoring 
the skin in a cross-hatch pattern and 
dressing the bird. Her method of turn-
ing the bird every 50 minutes for 3 hours 
produced camera-worthy, crispy skin. 
Keeping with my local food commitment, 

I purchased the fresh 5 pound duck from 
Bar 5 Meat & Poultry at the Saint Paul 
Farmers Market. I also found fresh Wis-
consin cranberries, Liberty heritage ap-
ples, fragrant rosemary, and hand-har-
vested Minnesota wild rice. For the glaze, 
I scored a bottle of Cranberry Ginger 

Shrub Syrup from HeathGlen’s Kitchen. 
The apples, rosemary and ginger pro-

vide a sweet and sour pairing with the 
richness of the dark meat.

Recipe
Mix together:

3 medium apples - peel and cut into 
large chunks

1 two inch piece fresh ginger - peel and 
slice into thin coins

2 sprigs fresh rosemary, stemmed and 
minced

Pinch of salt
Heat oven to 400˚ and fit large roast-

ing pan with rack. Score, prick and trim 
duck. Stuff apple mixture into cavity and 
tie legs together. Rub skin with salt and 
pepper. Roast for 3 hours, turning every 

50 minutes. Drain pan as needed and 
save fat for other uses. 
For the glaze, mix 1/4 cup cranber-

ry syrup with 1/4 cup of honey. Baste 
occasionally for the last 15 minutes of 
roasting time. You can baste again before 
presenting your beautiful bird.
Combine, simmer until berries burst 

and gel, then cool slightly:
2 cups fresh or frozen cranberries 
1 cup of water
1/2 cup of sugar
1 lemon, zested
Remove duck to cutting board and take 

out apple mixture. Finely chop and fold 
into cranberry sauce. Adjust sweetness 
by adding a dash of cranberry syrup if 
needed. 
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Piston Honda
The two local spirit specialists, Tattersall out of Minne-

apolis and Carver from Waconia MN are locally owned and 
do a great job making spirits that are used to make the 
Piston Honda.
Recipe is as follows:
0.5 oz lemon sour (1/2 fresh lemon, 1/2 simple syrup)
0.5 oz fresh pineapple juice
0.25 oz passion fruit, fresh or syrup
2.0 oz barrel aged gin (we use Carver) 
0.75 oz lychee liqueur
0.75 oz Tattersall Americano

Shake hard then double strain into a coupe glass or  
martini and top with brut sparkling wine.
Garnish with spanked thyme rubbed around the rim.

651-342-2461 
loloamericankitchen.com

233 Main Street
Stillwater, MN
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LIGHTHOUSE
MARKETING • MEDIA

Small Business Savviness 
Connect • Engage • Build Trust • Earn the Business

It’s about perseverance, determination 
and lots-o-guts to make it happen. Wheth- 
er you began last year, or are five to ten 
years into your dream of career indepen- 
dence, you may need to pinch yourself and 
wake up your strategic marketing plan. 
“Many businesses need occasional brand 

strategy tune-ups” says Julia Tice of Light- 
house Marketing. “Oftentimes they need to 
refresh their marketing message to keep it 
relevant and compelling.” 
Julia Tice, formerly of CBS radio, had a 

serendipitous moment listening to the ra- 
dio. She was tuned into a female targeted 
station and heard an out-of-place adver-
tisement for a popular beer and brat bar. 
“They’re speaking to the wrong audience 
with the wrong message,” she thought. Re-
alizing there was a need in the local mar-
ketplace for her expertise, Julia proposed 

a targeted marketing/media plan to the 
restaurant and Lighthouse Marketing and 
Media was born.
Being a small business owner herself, 

Julia has tremendous respect for inde-
pendent owners and appreciates the time 
constraints that are inherent with wearing 
many hats. 
At Lighthouse Marketing and Media they 

begin with a thorough marketing assess-
ment. From there a customized marketing 
plan is developed. Their approach encom-

passes both traditional and non-tradition-
al marketing strategies, including a solid 
social media action plan. The objective is 
to first connect with the intended audi-
ence, then engage them by leading with 
remarkable content. The idea is to create 
a dialogue, then build trust and ultimately 
earn the business. 
Julia’s marketing expertise could prove to 

be a valuable investment. Let Lighthouse 
Marketing be the beacon toward your 
future growth. Find your inspiration at  
lighthousemarketing.media.

Photos by Paul Dols

“Many businesses need occasional 
brand strategy tune-ups,” says 

Julia Tice of Lighthouse Marketing. 
“Often times they need to refresh 

their marketing message to keep it 
relevant and compelling.” 

Julia with office mate, Rudy
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Just For MeJust For Me
...the Spa

651-439-4662
110 S. Greeley St., Stillwater

See website for hours 

www.justformespa.com

Experience the Magic of a Relaxing Retreat

 Spa packages 
are designed to fully 

soothe your body,
 mind & spirit

 Host your 
holiday spa party or 
special event in our 

St. Croix Room

 Enjoy a night or 
weekend spa getaway 

in one of our three 
destination homes 
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Chef Paul Mahoney is an extremely passionate chef who has 
always enjoyed cooking for his family and friends.
After receiving his BSEE (Univ. of Dayton), MSBE (SMU) and 

MBA (Univ. of St. Thomas) Paul spent most of his career in R&D 
at various Twin Cities companies including 3M and Select Com-
fort. After many years Paul finally decided to follow his true pas-
sion and obtained a diploma in culinary arts from Hennepin 
Technical College. He then began his career in the kitchen at 
White Bear Yacht Club. Paul continued his journey by attending 
culinary school in Florence, Italy. Currently, Paul has his own 

business, Taste! L.L.C., where he specializes in dinner parties 
and in-home cooking classes. Chef Paul gained recognition when 
he finished first in the Minnesota Culinary Arts Skills competition 
and then represented Minnesota at the National Skills Competi-
tion in Kansas City, where he placed 11th in the nation.
Chef Paul is on the Culinary Advisory Board for Hennepin Tech-

nical College and has just published his first cookbook, “Taste: A 
Journey of Passion.”
Chef Paul can be reached at: chef.paul@chef.net

Comforts of Home
by Chef Paul Mahoney

Granddaughter, Quinn
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Cranberry Glazed 
Carrots
Serves 8-10

If using frozen cranberries, defrost 
them before starting this recipe.

2 tablespoons unsalted butter
2 (16-ounce) bags baby carrots
1 teaspoon salt
1/2 teaspoon pepper
3 garlic cloves, minced
1/2 cup sugar
8 ounces fresh or frozen cranberries 
2 teaspoons chopped fresh parsley leaves

1. Melt butter in large Dutch oven 
over medium heat. Cook car-
rots, salt, and pepper until lightly 
browned, about 8 minutes. Stir in 
garlic and cook until fragrant, about 
30 seconds. Add sugar and cook, 
covered, stirring occasionally, until 
carrots are glazed and nearly tender, 
about 15 minutes.
2. Stir in cranberries and parsley and cook, uncov-
ered, until carrots are completely tender and cran-
berries have softened, about 5 minutes. Serve.

Bon Appétit- Chef Paul

Apple and Fennel Soup
Serves 4

2 tablespoons unsalted butter
1 large shallot, diced
1 garlic clove, minced
1 large bulb fennel, cored and cut into 1/2-inch chunks
2 large or 3 small tart, crisp apples such as Honeycrisp, Gra-

venstein, or Granny Smith, cut into 1/2-inch chunks
2 stalks celery, sliced in 1/2-inch pieces, leaves and all
1 tablespoon lemon juice
1 tablespoon honey 
1/2 teaspoon kosher salt plus more to taste

3 cups chicken stock
1 cup watercress
3 tablespoons chopped fresh mint
1 teaspoon chopped fresh thyme
2 tablespoons chopped fennel fronds
1/2 cup heavy cream

Melt butter over medium heat in an 8 quart sauce-
pan. Add shallot and garlic and sweat for 2 to 3 
minutes until fragrant and translucent. Add fennel, 
apple, celery, lemon, honey, salt, and chicken stock 
and bring to a simmer. Simmer for 10 to 15 minutes 
until everything is very tender and cooked through. 
Remove from heat and toss in the greens and herbs. 
Purée the soup in two batches. At this point you can 
either simply return it to the pot or pass it through a 
mesh sieve for a more refined texture. I prefer to just 
return it to the pot. Stir in the cream and adjust the 
seasoning to taste. Serve garnished with chopped 
mint, fennel, and thyme.

Bon Appétit - Chef Paul
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St. Croix Kidds is
Turning the Tide on 
Pediatric Dentistry

By Gina Schmidt

“There’s a river running through! and a canoe!” exclaimed my 
daughter as we entered St. Croix Kidds for her new patient appoint-
ment. She was completely unfazed by being at the dentist office. 
While she was pleasantly occupied by the fun environment, I was 
able to gather a lovely view of the St. Croix river from the expansive 
second story windows. Our visit to the dentist office only got better 
from there! 
Doctors Darcy Rindelaub, Megan Kinder and Tyler Beinlich have 

created a welcoming environment where children and parents feel 
important. I was so impressed by the level of sincerity with the in-
formation gathered and shared. Their staff worked together seam-
lessly to handle our visit with professionalism and kindness.
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“In addition to comprehensive dental care, we provide speciality 
pediatric dentistry which utilizes state-of-the-art laser technology,” 
said Dr. Megan. “The benefits to using laser dentistry are a gentler 
approach and easier, faster healing times,” she explained. A few of 
the many procedures benefiting from laser technology include re-
storative fillings without novocaine and frenum removals that don’t 
require stitches.
Frenectomies are recommended by lactation consultants and 

speech therapists who notice children having a difficult time latch-
ing on or becoming tongue-tied while speaking. Dr. Darcy uses the 
soft tissue later to painlessly remove the excess tissue either above 
the two front teeth that connects your upper lip to your gum, or 
below the tongue which can sometimes cause attachment issues for 
nursing babies. My daughter had the procedure to help lessen the 
gap between her two front teeth as she grows.
Dental hygiene education also plays a big role in the St. Croix 

Kidds experience. That’s fine with my daughter as long as she gets 
to come back to the “canoe office” as she calls it now. St. Croix 
Kidds is great choice for your children too, as they will treat your 
child as their own. Visit stcroixkidds.com for great information and 
pictures. 400 2nd Street South #250 Hudson, Wisconsin.

Photos by Paul Dols
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THERE’S A NEW 
CHEF IN TOWN!

MON-THURS 11AM-10PM • FRI 11AM-11PM • SAT 8AM-11PM • SUN 8AM-10PM

651-337-2783 • LUMBERYARDPUBAFTON.COM
3121 St. Croix Trail S. • Afton, MN

NEW! PULL TABS & OFF-SALE
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LET US CATER YOUR 
NEXT HOLIDAY PARTY!

 R: 651-777-8495  |  LakeElmoInn.com  | EC: 651-779-5994
“World Class Dining Close to Home” 

InnLake Elmo
Restaurant | Catering | Event Center

4 cups whip topping (found in the frozen foods section)
2 cups heavy cream
8 egg yolks
½ cup sugar
¼ cup crushed candy canes
1 tsp peppermint extract
1 lb white chocolate

In a bowl with a mixer, whip topping until stiff peaks form. 
Remove the whip toppings from bowl.
In same bowl whip egg yolks and sugar until thick.
Add candy cane and peppermint extract.
Melt white chocolate in microwave being careful not to overheat, 

stirring every 15-20 seconds until just melted and then add to egg 
yolk mixture.
Beat mixture together, scrape the bowl and then beat again. 
Add whip topping a little bit at a time making sure to scrape the 

bowl in between to create a softer product. 
Fold in remaining whip topping by hand.
Whip heavy whipping cream in separate bowl and then fold into 

mixture. 
Chill.
Serve in glasses, chocolate bowls or serving style of your choice.
Garnish with chocolate curls and mini candy canes.

White Chocolate Candy Cane Mousse
By Joni Marty, Pastry Chef at the Lake Elmo Inn

Nothing says Christmas quite like candy canes. This is a fun and pretty simple dessert that actually requires no baking 
whatsoever! This beautiful, light treat takes all the flavors of Christmas and swirls them together to wow your guests. 
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SAINT PAUL 536 Snelling Avenue N. • Saint Paul. MN • 651-646-2844 
NORTH SUBURBAN 515 Highway 96 W. • Shoreview. MN • 651-482-7606

www.holcombhenryboom.com

FUNERAL HOME, INC

Funeral, Memorial, Burial, Cremation and Preplanning Services

SINCE 1916

Left to right: Kristin Trongaard, Daniel Grubisch, Jacob Sellers, Sharon Purcell, Richard Purcell, Bert Blaine, Lynne Schriver-Sheedy and Donna Dvorak

Let us be of Comfort and Service

We provide compassionate service at Hol-
comb-Henry-Boom-Purcell Funeral Homes 
and Cremation Services. The past is an im-
portant link to the present, which is why we 
offer some of the most dignified and affordable 
services found anywhere in the Twin Cities.
This year, the funeral home celebrates its 

100th year of dedicated family-owned service. 
With two locations, in St. Paul and Shoreview, 
we are able to offer personalized service, at 
extremely affordable rates. 
Our group has strong ties to the communi-

ty as some of its owners have even lived on 
the property. The current building contains 

a comforting atmosphere, filled with original 
antiques including furniture that belonged to 
the firm's founders. 
“One of the things that people always think 

is that with the beauty of our building that 
it's probably costly,” said owner Rich Purcell. 
“But it's probably the least expensive in Twin 
Cities, comparatively. That's why we say, 'The 
very best doesn't cost you any more;' in fact it 
will probably cost you less.'” 
As only one of many testaments to its ser-

vice, the business has received top ratings 
from Twin Cities Consumer's Checkbook—
twice.

“We take extreme care and pride in every 
family that we care for, treating them the 
way we would hope to be treated and try-
ing to accommodate their needs and wish-
es during a difficult time,”Purcell said. 
Staff members are experienced profes-

sionals who respect the wishes and tra-
ditions of each individual family member 
and loved one. From traditional funeral 
services to contemporary memorials and 
cremation services, we will go to every 
length to celebrate and honor the lives of 
those in our community.

Photo by Paul Dols
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For all of life’s biggest little moments
The first ultrasound. The first kick. The first tooth. The first 
wobbly steps. With a new baby, every moment is big. We support 
parents from the beginning.  

Visit lakeviewhealth.org for more information on our services.



54  SAVOUR 

On Twitter, I call myself “a singer of sad 
songs on a happy instrument.” This is more 
than a cutesy tag about my singing and uku-
lele playing. It also says a lot about who I 
am and how I've tried to cope in my ongoing 
battle with depression.
My early life was rocked by the deaths of 

both my mother and father, and grief is still 
overwhelmingly present in my life. I also had 
the crappy luck to develop a condition called 
endometriosis, which means I live with 
chronic pain as well. Pain makes you crazy.
This dangerous mix of emotional and phys-

ical pain led me to self-medicate with alco-
hol, which only made things worse in the 
long run. I drank because I was in pain. I 
drank when I was sad. I drank when I was 
lonely, angry or nervous. I drank because it 
allowed me to manipulate how I felt. Alcohol 
helped, until it didn’t anymore. Eventually, 
it stopped making me feel good, and with all 
of my other health issues, my body couldn't 
tolerate it any longer.
I have always wanted to be the happy lit-

tle instrument in this world. However, sad 
songs kept coming out. And they still do, 
perhaps because I have struggled so much. 
Not just with mental health and substance 
use disorders, but with even thinking about 
them as disorders or diseases. When some-
thing is inside your own head (i.e. part of 
the brain is functioning improperly), it is so 
difficult to separate disordered feelings from 
our own character. The mind lies to you, and 
tells you it's your fault. Asking for help or ac-

knowledging a problem 
feels negative, like it’s at-
tention-seeking.
 With the help of others, 

I have learned the truth 
about these health con-
ditions, and I am taking 
steps to get well. Sober-
ing up was a good start. 
It continues today as I 
look closer at my mental 
pain, which has come 
more into focus as I’ve 
gotten further removed from drinking.
The truth is, that on my worst days, I can't 

imagine the future and don't want to face 
another day. That hurts so much, but also 
makes me realize that it isn't me, that it isn't 

real—and that I need to do something to 
change. It hurts so much. I just have to hug 
my kids and take it one day at a time. For 
them. For the little voice inside of me that 
tells me I'll get better.
 I met someone new recently at a meeting 

that I attend to support my sobriety. She im-
mediately said I seemed really sad. I never 
hear that. People usually say I'm funny or 
sweet or they like my accent. But she some-
how got right to heart of it and told me to get 
help for my depression. (No one will tell you 
the truth like people in recovery, which is 
one reason I’m so grateful for recovery sup-
port groups.)
 Not long ago, with the encouragement of 

my new friend and mentor, I sat in a doctor’s 
room and told my truth. 
The journey to wellness is long, but now I'm 

sharing my truth here for anyone who thinks 

they are alone in such struggles. 
For anyone who thinks life is rosy, 
fine and fun for everyone else. It’s 
not. We all need help sometimes.

Katy Vernon
Born and raised in London, UK, 

Katy now calls Minnesota home. 
She has written songs for as long 
as she can remember. Katy’s de-
but solo release was “Before I For-
get.” This was both a tribute to her 

parents, who she lost as a teen, but also an 
embrace of her new solo direction after dis-
covering the ukulele and the songwriting it 
inspired.
Katy Vernon has also used her enthusiasm 

and knowledge of the local ukulele scene to 
organize and perform at her successful An-
nual Uke Fest Concert, now expanded to a 
two night celebration and fundraiser bene-
fitting Arc GTC. Katy has been featured on 
TPT’s Almanac, WCCO’s Women Who Rock, 
The Current, KFAI, and more. In addition 
to clubs and festivals she has performed at 
venues including the Guthrie, The Cowles 
Center with the James Sewell Ballet and 
even the Fitzgerald Theater with Garrison 
Keillor.

“One of the Twin Cities’ most beloved folk singer/songwriters.” Chris Riemenschneider, Star Tribune
Top Ten local song of the year #8 (PEARL) The Current 89.3 

Album of the year (Country/Folk) L’Etoile Magazine • Top Ten Album of the year #6 Pioneer Press
Top Ten local song of the year #8 (PEARL) The Current 89.3 • Top albums of the year Rift Magazine

We All Need Help Sometimes
By Katy Vernon

“I have always wanted to be the 
happy little instrument in this 

world. However, sad songs kept 
coming out.”
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JTR ROOFING, INC.
11200 STILLWATER BLVD. N. STE 106B LAKE ELMO, MN

651-777-7394 | WWW.JTRROOFINGINC.COM
MN LICENSE #BC415614 | WI LICENSE #855969

WE’VE GOT YOU COVERED
FROM THE ROOF ON DOWN
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